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ABSTRAK 
 
Kultur Lactobacillus bulgaricus (LB) dan Streptococcus 
thermophilus (ST) biasanya dibiakkan pada media pertumbuhan sintetis 
yang sesuai seperti MRS Broth. Harga dari media tersebut mahal 
sehingga perlu dicari alternatif media lain yang harganya terjangkau, 
mudah diperoleh dan mengandung nutrisi yang dibutuhkan untuk 
pertumbuhan. Salah satu alternatif  yang dapat digunakan yaitu air kelapa. 
Air kelapa belum dimanfaatkan secara optimal namun 
mengandung gula, protein, asam amino, dan bermacam-macam vitamin 
dan mineral yang dapat dimanfaatkan oleh BAL. Pemanfaatan limbah air 
kelapa sebagai media pertumbuhan perlu dikombinasikan dengan bahan 
lain yang dapat mendukung peranan tersebut. Salah satunya adalah susu 
skim. Susu skim mengandung protein dan laktosa dalam jumlah tinggi 
yang dapat dimanfaatkan oleh kultur BAL. 
Tujuan penelitian ini adalah untuk mengetahui pengaruh tingkat 
penambahan susu skim pada media air kelapa terhadap pertumbuhan 
kultur yogurt ST dan LB serta mengetahui penambahan susu skim yang 
sesuai untuk pertumbuhan masing-masing kultur ST dan LB. Penelitian 
dilakukan menggunakan 4 konsentrasi susu skim, yaitu 0%, 2,5%, 5%, 
dan 7,5%.  
Hasil penelitian menunjukkan bahwa tingkat penambahan susu 
skim pada media air kelapa berpengaruh terhadap jumlah sel kultur yogurt 
ST dan LB, namun antara konsentrasi 2,5%, 5% dan 7,5% tidak 
menunjukkan perbedaan yang nyata (α = 5%). Tingkat penambahan susu 
skim pada media air kelapa juga berpengaruh terhadap pH dan total asam 
medium pertumbuhan kultur yogurt ST dan LB, namun konsentrasi 2,5% 
dan 5% tidak menunjukkan perbedaan yang nyata (α = 5%). Di antara 
tingkat penambahan susu skim yang diteliti, tingkat penambahan 2,5% 
sudah mencukupi untuk pertumbuhan kultur ST dan juga kultur LB. 
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ABSTRACT 
 
Culture of Lactobacillus bulgaricus (LB) and Streptococcus 
thermophilus (ST) are usually cultured on the appropriate synthetic 
growth media such as MRS Broth. The price of the media is expensive, so 
we have to find another media alternative that affordable, accessible and 
contains nutrients needed for growth. One alternative that can be used is 
coconut water.  
Coconut water has not been used optimally but contain sugars, 
proteins, amino acids, and various kinds of vitamins and minerals that can 
be utilized by LAB. Utilization of waste coconut water as growth media 
need to be combined with other materials that can support these roles. 
One of them is skim milk. Skim milk contains of high proteins and 
lactose that can be utilized by LAB cultures.  
The purpose of this study is to determine the effect of the addition 
of skim milk in coconut water media on the growth of yogurt culture of 
ST and LB as well as knowing the addition of skim milk that is suitable 
for the growth of each culture of ST and LB. The study was conducted 
using four concentrations of skim milk, including 0%, 2.5%, 5%, and 
7.5%.  
The results showed that the rate of addition of skim milk in 
coconut water media influence on the cell number of yogurt culture ST 
and LB, but among the concentration of 2.5%, 5% and 7.5% did not show 
significant differences (α = 5%). Rate of addition of skim milk in coconut 
water media was also influenced by pH and total acid growth medium ST 
and LB culture, but the concentration of 2.5% and 5% did not show 
significant differences (α = 5%). Among the rates of addition of skim 
milk investigated, the rate of addition of 2.5% is sufficient for growth of 
ST and also LB culture.
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